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_  3Q,UIP^ffiNT  rOR  CANNING 

Pi?^  on  the  list  of  necessary  canning  equipment  for  most  women, 


(Name ) 


(Institution) 


(Title) 

puts  an  authoritative  manual  giving  detailed  instructions  for  preparing  and  pro- 
cessing the  different  fruits,  vegeta"bles,  and  meats.  The  

(Institution) 

will  supply   to  residents  of  the  State.  There 

(Name  of  Pu"blication) 
is  also  what  is  popularly  known  as  the  "canning  bulletin"  of  the  Bureau  of  Home 

Economics,  obtained  free  by  writing  to  the  U.  S.  Department  of  Agriculture.  (Ask 

for  Farmers'  Bulletin  1762-F,  Home  Canning  of  Fruits,  Vegetables,  and  Meats.) 

A  check-over  of  the  canning  equipment  needed  indicates  two  kinds  of  canners, 
if  one  is  doing  vegetables  as  well  as  acid  fruits  amd  tomatoes.  These  last  may  be 
canned  in  a  water-bath  canner,  which  may  be  a  wash-boiler,  a  bucket,  or  any  vessel 
that  has  a  tight  cover  and  is  largo  enough  to  hold  a  convenient  number  of  cans  or 
jars  and  to  permit  covering  them  with  1  to  2  inches  of  water.  It  should  be  fitted 
with  a  rack  to  hold  the  containers.  A  wire  basket  for  this  purpose  can  be  made  by 
a  tinner  at  small  cost,  or  at  home,  from  wire-mesh  fencing. 

A  steam  pressure  canner  is  necessary  for  all  nonacid  foods,  including  meats 

and  practically  all  vegetables  except  tomatoes,  says  ^  . 

(Name ) 

Such  foods  should  not  be  canned  at  home  if  a  steam  pressure  canner  is  not  avail- 
able.   Other  methods  of  preservation  should  be  used  to  make  the  products  safe,  such 
as  drying,  pickling,  and  storing,  for  fruits  and  vegetables,  and  curing  for  moats. 
Q,uick  freezing  and  storage  in  freezer  lockers  also  works  well  with  some  foods. 
Several  farm  women  may  share  the  use  of  a  pressure  canner  or  use  the  canner  at  the 
community  canning  center. 

(More) 

901-39 


Grlass  jars  are  tlie  containers  most  used  at  home.    Jars  can  Tdg  used  re- 
peatedly if  new  rulDl^er  rings  are  purchased  each  year;  and  for  some  types  of  jars, 
new  caps.    RublDer  rings  should  Tdc  of  good  quality  to  withstand  the  temperature 
of  processing. 

Fruit  juices  may  Ids  canned  in  "bottles  or  glass  jars.    Bottles  require 
crown  caps  and  a  capping  device.    Tin  cans  are  widely  used  for  canning  large 
quantities  of  food  at  home.    There  is  no  danger  of  hreakage,  "but  tins  can  TDe  used 
only  once,  unless  reflanged.    It  is  necessary  to  have  a  sealing  machine  vihcii  cans 
arc  used.    Certain  foods  require  enamel-lined  cans  to  preserve  their  color  and 
appearance . 
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